SHRIMP CREOLE 
2 tablespoons olive oil 
14% pounds fresh shrimp, shelled 
and deveined 
Y cup thinly sliced cnion 
1 8-ounce can tomato sauce with 
tomato bits 
1 cup slivered green pepper 
(about 1 medium) 
Y, cup sliced celery 
34 teaspoon salt 
¥g teaspoon garlic powder 
Dash of chili powder 
Heat the oil in a large skillet over 
moderate heat (about 250° F.). Add 
shrimp and cook just until shrimp 
turns pink, stirring frequently. Re- 
move with a slotted spoon. To the 
same skillet add onion and cook until 
hghtly browned. Stir in tomato 
sauce, pepper, celery, salt, garlic pow- 
der and chili powder. Simmer gently, 
uncovered, over moderately low heat 
(about 225° F.) 10 minutes. Remove 
from heat; combine with shrimp and 
cool. (Mixture will appear drys) 
Cover and refrigerate. To serve, heat 
about 15 minutes in the top of a dou- 
ble boiler over boiling water, stirring 
occasionally. To freeze, turn into-a 
shallow 14-quart casserole or baking 
dish lined with heavy-duty foil with 
enough overlap for a double-fold seal. 
Seal and freeze. When solidly fro- 
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zen, xemove foil packet from casserole = 
and return to freezer. When ready to = 


cook, remove foil from frozen creole 
and slip the creole into the casserole 
in which it was frozen. Heat oven, to 
400° ¥. Cover casserole loosely with 
foil and bake about 1 hour, or until 
mixture is thoroughly heated, stirring 
oceasionally. Serve over cooked rice 
or noodles. Serves 3 to 4. 
Refrigerator storage time: About 2 days. 
Freezer storage time: About 3 months. 
THE END 
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